














7h Nelhasolon 


MILLER 


MILLING PRODUCTION SECTION 


A Country Miller 
Who Enjoys Life 


Burt P. Sorenson, Owner and Operator of a 
Business Established by His Father in 1875, 
Has His Own Philosophy About Milling. 


By Paul L. Dittemore 
Technical Editor, The Northwestern Miller 


r i “HIS is the story of a country 
miller and his mill. Both are 
remarkable exceptions from the 

usual mental picture. The miller is 

Burt P. Sorenson and his mill is a 

100-sack, bob-tailed affair which 

squats at the south end of the prin- 
cipal street in Kasson, a town of 
about 1,350 population in southeast- 
ern Minnesota 

The ebb and flow of the economi 
tide in the milling industry during 
the past quarter of a century has 
not been very kind to country millers, 
generally speaking. In the past five 
years more than 400 of the small 
mills have gone out of business for 
one reason or another 

The 1942 edition of the List of 

Flour Miils in the U.S., published by 

The Northwestern Miller, contains 

the names of 3,001 mills. The 1952 

List of Flour Mills catalogs 1,799 

mills, or 1,202 fewer. It is estimated 

that more than 80% of the total de- 
cline in numbers of mills was ac- 
counted for by mills in the 100 sacks 

a day or less capacity group 

In 1949, according to the Bureau of 
the Census, U.S. Department of Com- 
merce, mills of 100 sacks a day or 


This picture, taken in 1905, shows the present plant of 
the Sorenson Milling Co., which was built in 1896 


less capacity averaged about 14% of 
capacity in running time, while the 
large mills were averaging about 
87%. Translated into days a week, 
the small mill operated about one 
day a week. 

Small mills, by and large, depend 
upon family flour sales for their liv- 
ing. Twenty-five years ago, approxi- 
mately three fourths of all the flour 
produced in the U.S sold as 
family flour. Housewives did their 
own baking. Today the picture is just 
about reversed, with approximately 
one fourth of all flour sold reaching 
the ultimate consumer as flour and 
not as an ingredient in a finished 
product of commercial bakeries 

The shifting trend in buying baked 
goods has been the principal factor 
in the decline of the small mill. The 
miller’s market for his family flour 
simply disappeared and the average 
owner of a small mill found that he 
finally did not have enough business 
to justify keeping open 


was 


Not an “Average” Mill 
But the Sorenson mill at Kasson is 
not an average country mill. Neither 
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Burt P. Sorenson, son of the founder and present owner and operator of the 
Sorenson Milling Co., Kasson, Minn., at his desk 


buhrstone mill shown above, was originally installed in the first 
Sorenson mill in 1875 and has been used since that time 


The first Sorenson mill was powered Shown above is a picture of the “Rockton” mill, which 
by wind and was built in 1875 


was the second plant. It was built on the Zumbro River 
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— have enthusiastically welcomed the 
introduction of Thiamine Mononitrate Merck 
in Merck Vitamin Mixtures for Flour Enrichment. 

This improved form of thiamine helps solve the 
problem of better Vitamin B,; retention in en- 
riched flour after packaging. Now, thiamine con- 
tent can be retained more completely than ever 
before—during shipping and storage, and under 
adverse conditions of temperature or humidity. 
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When you enrich with Merck Vitamin Mix- 
tures for Flour Enrichment, you are assured that 
your customers’ faith in your enriched flour is 
protected. No change in labeling is needed to 
comply with Federal requirements. 


No. 36—VITAMIN MIXTURE 


No. 46—VITAMIN MIXTURE 
(Double Strength) 


MERCK VITAMI 
MIXTURES 


FOR FLOUR ENRICHMENT 
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with this more stable form of thiamine 


ADEQUATE STOCKS ARE CARRIED at Buffalo, N. Y. 
Rahway, N. J. + St. Louis, Mo. + Dallas, Texas 
Knoxville, Tenn. + Nashville, Tenn. + Philadelphia, Pa. 
Chicago, Ill. + Seattle, Wash. + Kansas City, Mo. 

Los Angeles, Calif. - Oklahoma City, Okla. - Ogden, Utah. 





MERCK & CO.. INC. 
Manufacturing Chemists 
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HE advancement of corn mill- 

i ing has pretty generally paral- 

leled the various steps followed 
in the development of the modern 
flour mill system. This has involved 
progressing from the rougher buhr 
mill grinding stages through the more 
refined stages of buhr mill grinding 
and gradually into the roller mill 
system, employing many reductions 
and separations, as we have it today. 

During the development of the 
corn milling system, up to and in- 
cluding the modern straight grind 
roller mill system, it was found that 
there was a large demand for hominy 
grits and smaller sizes of grits. These 
smaller sizes could be produced on 
the roller mill system. However, the 
fat content of the larger grits re- 
mained so high that the keeping qual- 
ities of the resulting products were 
poor. 

In the late 1880's, various types of 
machines were built and operated in 
an attempt to break the corn ker- 
nel into two or three pieces and at 
the same time remove the major por- 
tion of the bran and germ which con- 
tain most of the fat or oil. Some 
satisfactory products were produced 
in this manner. All of the machines, 
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however, were of the batch type 
which made it necessary to load the 
machine with a given amount of ma- 
terial and hold it within the unit 
until the desired results were ob- 
tained, operating on much the same 
principle as the present day batch 
system barley pearler. 

The first continuous degerminator 
was marketed about 1890. It was a 
long way from meeting the require- 
ments, as the cylinder which broke 
the corn and removed the bran and 
germ was straight and had knives 
and studs revolving within a simi- 
larly constructed case. This arrange- 
ment made the desired clearance for 
adjustment rather difficult to accom- 
plish. 

A short time later, the cone-shaped 
revolving cylinder within a similar- 
ly shaped case was developed. Both 
were fitted with studs and certain 
perforations in the outer case. The 
machine could be easily adjusted by 
moving the rotating cone forward or 
backward inside the cone shaped en- 
closure. Further development along 
this line produced the standard de- 
germinator known as the Beall, 
which is still in general use. 

About 1900, mill designers in the 


US. started designing corn milling 
plants using the degerminator with 
suitable tempering systems, dryers, 
coolers, screen separators and as- 
pirators preceding the roller mill 
system. This, of course, shortened 
the straight roller mill system which 
had been in general use up until this 
time. 

The degerminating system of mill- 
ing fitted in so well with the require- 
ments of the users of milled corn 
products in the U.S. that most of 
the developments in modern corn 
milling have been built around the 
degerminating system. This is prob- 
ably due to the fact that the mar- 
ket absorbs more hominy grits and 
other sizes of grits than can be sold 
in the form of meal or finer ground 
corn flour. 


Corn Milling Ranks Second 


The corn milling industry today, 
for human consumption and indus- 
trial uses, exclusive of the distillery 
industry and wet starch milling in- 
dustry, ranks second in importance 
to the flour milling industry. 

The total per capita consumption 
in accordance with the latest govern- 
ment statistics approximates 29.5 Ib., 
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The Degerminated Corn Milland Its Products 


By John L. Neenan 


Allis-Chalmers Mig. Co. 


much the greater percentage of which 
is ground on the degerminated corn 
milling system. 

The steps involved processing corn 
in a degerminated corn milling sys- 
tem from grain storage to final milled 
products can be readily followed by 
referring to a flow sheet diagram 
(Fig. 1) of a standard corn mill with 
a 7,500 bu. capacity per 24 hours. 

The initial operation involves prop- 
er cleaning of the corn. This, in the 
average corn mill, until recently has 
been somewhat neglected. However, 
the requirements of the Pure Food 
and Drug Act have made it neces- 
sary for the corn miller to use a 
number of cleaning and preparation 
steps to properly prepare the corn 
for milling purposes. In the average 
terminal or grain storage building 
this is accomplished by means of a 
receiving separator which removes 
the large foreign material from the 
incoming grain. 

From the grain separator, the corn 
is passed directly into a scourer which 
cleans the corn by friction. The clean 
grain then passes to a small work- 
ing bin from where it is fed by a 
percentage feeder to the wetting con- 
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Fig. 1—Flow sheet diagram of a standard degerminated corn 


mill with a capacity of 7,500 bu. per 24 hours 
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Nylon and Canton Flannel Sifter Stockings 
Belt Dressing and Cement 

Lacers and Hooks 

Solid Woven Cotton Belting 

Rubber Belting 

Sifter Brush Belting and Rivets 

Made-up Cloth Cleaners 

Reel, Bran Duster Brushes 

Roll and Purifier Brushes 

Sieve Plush and Sieve Lining 
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Elevator Buckets and Bolts | 
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HART-CARTER GRAIN CLEANING EQUIPMENT 


H.R. Williams Mill Supply Co. 


Everything for Mill and levator 
1320 MAIN ST. KANSAS CITY, MO 
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diagram for preparation of specialty products 
veyor. Here water is added as a pre-__in 
liminary temper 

Until the past few years, most 
degerminated corn mills operated 


the germ. An average analysis 
would show approximately 6 lb. of 
germ in each bushel, and 25% of 
the weight of the germ can be re- 
covered in oil. 





SUPERIOR CARBIDE TOOLS 
For All Roll Corrugating 
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Economical Increased Output 
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Need New Rolls? 


In addition to our roll corrugating and grinding 
service for the flour milling industry, the Twin 
City Machine Co. also supplies new rolls, and we 
will be pleased to receive your inquiries. 


TWIN CITY MACHINE CO. 


Roll Corrugating and Grinding 
527 Second Avenue, S.E. 


New Rolls 
Minneapolis, Minn. 
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ever, it has been found advantageous 
to use a pretemper ahead of the 
washer, which follows the first tem- 
per. This procedure helps soften any 
foreign material which may adhere 
to the grain before washing. 

Next comes the degerminating 
process which roughly loosens the 
bran and germ from the starchy part 
of the corn. A degerminator consists 
of a slightly tapered cylinder or cone 
placed within a similar outside case. 
This machine operates in a horizontal 
position, the corn entering at the 
smaller end of the cylinder or cone 
and passing through to the larger 
end where it is discharged from the 
machine. 

The degerminating process is fol- 
lowed by drying and cooling; prelimi- 
nary grading, during which sifters 
removed the fine material produced 
by the degerminators, and aspira- 
tion, where the bran is separated 
from the starchy part of the grain 
by passing it through a strong cur- 
rent of air. 

The germ varies according to the 
quality and variety of the corn. The 
locality in which the corn is grown 
has some bearing on the percentage 
of germ contained in the corn as 
well as the amount of oil contained 


To produce a food product with 
nutritive value, it is general prac- 
tice not to remove all the germ. 
Only about three to four pounds is 
sent to the oil expeller from each 
bushel. A 20% oil recovery is made 
by the expellers or six to seven tenths 
of a pound of oil is obtained from 
each bushel of corn milled. 

The greater part of the germ re- 
maining in the corn is in the hominy 
feed. The germ combined with the 
fines produced by the degerminators, 
the bran removed by the aspirators, 
the dust from the dust collectors, 
and other parts of the corn bolted 
out during the milling process, form 





MILL COGS 


We make ALL kinds. i in “Ready Dressed 
cogs which are READY TO RUN the moment 
driven and keyed. Write for circular “DW 
and instruction sheets free. 


The N. P. Bowsher Co., South Bend, Ind. 
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the product sold as hominy feed. 

There are no definite specifications 
defining all the products produced 
by a corn mill. The term hominy 
or hominy grits is quite generally 
applied to a milled product that will 
pass through a 3%- or 4-mesh wire 
screen and remain on top of a 6-mesh 
wire screen. 

The term coarse grits applies to 
a product passing a No. 10 mesh 
wire screen and remaining on top 
of a No. 12 mesh screen. Medium 
grits pass a No. 12 mesh wire screen 
and remain on top of a No. 16 mesh 
wire screen. Fine grits pass a No. 16 
mesh wire screen and remain on top 
of a No. 20 mesh wire screen. The 
medium and fine grits combined make 
up the product called “brewers’ grits.” 
Extra fine grits pass a No. 20 mesh 
wire screen and remain on top of a 
No. 24 mesh wire screen. 

All these are free from dust and 
bran and milled from the hard or 
flinty portions of the corn with a 
fat analysis of below 1% and a mois- 
ture below 14%. 

Cream meal may be bolted through 
a No. 24 mesh wire and dusted over 
a No. 8XX silk for one locality, while 
another community may desire a 
much finer product, often equal to a 
No. 40 mesh screen. 

Cones are a finer grade of meal, 
granular in texture and free from 
dust or flour. This product is sifted 
through wire or silk screens varying 
from 40- to 52-mesh per linear inch. 

As the gradual reduction system 
of milling is used in producing the 
finer grades of meal and grits, many 
separate grinding and bolting opera- 
tions are used. This system necessi- 
tates bolting or screening of stock 
between each grinding step. Gyratory 
sifters are used for making the vari- 
ous separations and additional aspira- 
tion is required between each sift- 
ing and grinding step. 

Many degerminated corn mills of 
smaller capacity operate without re- 
claiming the oil. By so doing they 
are losing a substantial revenue. Any 
efficiently operated corn mill will pro- 
duce upwards of six tenths of a pound 
of oil per bushel ground. 

Since practically all the oil in corn 
is in the germ, the germ as separat- 
ed from the corn during the milling 
process is collected and stored in a 
working bin. From this bin, the germ 
is dried to approximately 3% mois- 
ture content ahead of the oil expeller 
or continuous screw press which re- 
moves the oil from the germ leav- 
ing the germ meal which has about 
a 5% oil content. The steps involved 
in this process can be followed in 
Fig. 2. 

In the average corn mill, about 3 
or 4 lb. of germ per bushel of corn 
is sent to the oil recovery system, 
and the germ cake is_ generally 
ground with the balance of the hom- 
iny feed. However, at times the larger 
mills keep the germ meal separate 
as an additional revenue can some- 
times be obtained from the sale of 
this high protein product. The oil 
from the expeller is pumped to a 
settling tank and thence to a filter 
press for further clarification. This 
crude oil must be refined for pro- 
duction of edible oils. The bulk of 
corn oil produced on a degerminat- 
ed system of this type is absorbed 
by manufacturers of edible oils and 
cooking fats. 

Where millers operate a specialty 
plant in connection with their stand- 
ard corn mill operation, the raw ma- 
terial can consist of standard hom- 
iny, No. 6, No. 8 or smaller grits, 
and in an emergency or to bal- 
ance the sales on various products, 
a limited amount of corn meal fed 
with the grits. 
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The major equipment used in such 
an operation consists of steamers 
and heaters, 32x40-inch flaking mills, 
impact pulverizers, ‘““Low-Head” gyra- 
tory sifters, suction systems for han- 
dling flakes and packers for flour 
and flakes. 

Products produced in these special- 
ty plants are brewers’ flakes, foun- 
dry flour or core binder, butchers’ 
process flour, cold water paste, and 
bakers’ dusting flour. The manner in 
which they are produced can be fol- 
lowed in Fig. 3, which shows the 
grits being drawn from the working 
bins through two batteries of Beall 
steamers and jacketed heaters for 
each flaking unit. From the heaters, 


the semi-processed grits drop over a 
magnetic separator directly into the 
flaking mill. 

The flaked material leaves the roll 
of the mill in sheet form, is picked 
up by a suction system which draws 
it through the fan where it is brok- 
en into pieces not over one inch in 
size and blown to a specially con- 
structed dust collector. The collector 
delivers the flakes through a flake 
cutter for a further reduction in 
size to the brewers’ flakes packer. 

When processed flours are the de- 
sired products, the flakes are passed 
from the cutter by means of a dis- 
tributing conveyor to the pulverizers, 
which are impact machines. The ma- 
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terial is held within the grinders 
until approximately fine enough for 
finished products. These machines are 
fitted with air separators which con- 
trol the mash size of the ground ma- 
terial fairly well. The “Low-Head” 
gyratory sifters give more accurate 
control of the screen mesh size. The 
oversize material separated by the 
air separators and sifters is returned 
to the pulverizers with the incoming 
feed. 

All these special products have 
certain absorption and specific grav- 
ity requirements which are depend- 
ent entirely on the industry for which 
they are used and somewhat further 





Every mill operator who calls in an Industrial Fumiga- 
tion Engineer to apply Aero Liguip HCN, Fumigant 
can look forward to having a pest-free mill within a 
matter of hours. That's because nothing escapes when 
Liquip HCN goes to work. Insects, insect eggs and 
rodents are destroyed regardless of the inaccessibility 


of their hiding places. 


Moreover, after proper aeration, Liguip HCN does 
not affect the baking qualities of flour, and leaves no 


taste or odor. 


Write us for the name of an Industrial Fumigation 
Engineer serving your locality if you'do not know of one. 


Other Cyanamid Products for Effective Pest Control 


CyanoGas® G-FuMIGANT...kills insects and insect eggs 


in stored grain. 


Cyanocas A-Dust...destroys rodents outdoors. 


Write for fully descriptive literature 
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on the requirements of the customer. 

The products manufactured on the 
specialty unit generally have a larg- 
er margin of profit than standard 
corn mill products sold in the form 
of meal, grits and flour and are an 
invaluable supplement to standard 
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Bolting Machines—Reels and Sieves 


milling operations. 


sized products 
standard corn mill and specialty op- 
erations and in addition, products in 
the specialty line to which supple- 
ments or preservatives are added to 
meet 
broaden the market for the mill 
products. 


There are many special screen | YOR some time after rolls were 


produced in both 


shorter than the regular 


the trade requirements and 


introduced the practice was-to ~ 
scalp the stock from the break 
rolls on hexagon reels, usually made 


ning from 6 to 12 feet long. But as 
there is no better surface for scouring 
than a wire cloth, it was soon dis- 
covered that these hexagon 


no matter how short, scoured the 
stock too much, and made too much 
break flour, often making more flour 
in the reels and conveyors than on 
the rolls. This, of course, led to ef- 
forts to get up a scalper that would 
overcome the difficulty. The scalpers 
devised were mostly of the sieve type, 
some of them simply running the 
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Recent Products from the 
A &S Packaging Laboratory 


SHUR-CLOSE VALVE—Tests made in plants all over the country 
have proved that SHUR-CLOSE valve bags insure less dusting when 
packing and less shifting when packed. Consumers are requesting ship- 
ments in SHUR-CLOSE valve bags because they prevent waste; 
while operating men in packing rooms claim SHUR-CLOSE bags 
eliminate objectionable dust. 


STA-STAK BAG— It's the specially designed outer creped sheet 
that does the trick. STA-STAK creped paper takes the skid and 
slip out of piling, stacking and palletizing. The STA-STAK construc- 
tion gives greater resiliency to withstand shocks and general abuse 
better than ordinary multiwall bags. And they handle easier . . . the 
crinkly surface provides a handhold that workmen appreciate. 


SUPER-GLOSS FLOUR BAG-— The SUPER-GLOSS flour bag 
was dveloped by the A&S packaging laboratory with the help of the 
country’s largest mills: The long fibered white kraft sheet combined 
with a blue kraft liner makes the toughest 25 Ib. flour bag on the 
market. The SUPER-GLOSS clay coated sheet gives this bag excep- 
tional whiteness and keeps ink on the surface, producing a sparkling, 
appealing shelf package. 


ARK-TONE PRINTING— A&S has also perfected developments 
kindred to the field of paper bag making. The new A&S ARK-TONE 
PRINTING is a case in point. No other commercial bag printing can 
touch this ARK-TONE process for printing fidelity. Users report 
increased sales of ARK-TONE printed bags because strong, sharp, 
clear colors give package greater shelf appeal. ARK-TONE process 
printing is the only type of commercial bag printing to combine 
product reproduction and color brightness. 


PLASTO-PAK BAG— This is the very latest development from 
the A&S packaging laboratory. PLASTO-PAK bags have a polyethy- 
lene kraft liner which affords completely moisture-proof protection 
to hygroscopic materials. Many acids and other strong chemicals, 
when packed in the PLASTO-PAK bag, fail to attack the liner. A 
special “Electro-Seal” (patent applied for) closes off the needle holes 
at the bottom of the bag .. . no other multiwall has this feature. 
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CANAJOHARIE, N. Y. 


WELLSBURG, W. VA. 


PAPER BAGS 


You don’t build a good name 
overnight. It only comes as the 
result of doing a good job for a 
long time. After that, people be- 
gin to expect quality workman- 
ship from you and bring their 
business to you for that reason. 


Since 1859, we have been build- 
ing a fine reputation throughout 
American industry and are 
proud of our claim ... “The 
oldest name in paper bags.” 
Styles and designs can be 
copied, but the integrity of a 
company and the quality built 
into its products cannot be 
imitated. 


MOBILE, ALA. 


By W. D. Gray 


stock over a stationary sieve, some- 
times dropping from one sieve to an- 
other. These sieves were usually 
straight and set at an angle, so that 
the stock would travel on them; a so- 
called improvement was made by 
curving the sieve. Usually, an extra 
sieve was used to scalp off the coarse 
middlings to go to the purifier. 

For a time these machines seemed 
to answer the purpose, especially in 
the hard wheat district and where 
they had plenty of attention. The 
trouble with them was that you could 
not depend on them as the cloth 
would fill up and had to be brushed 
by hand. As the main object sought 
for was less scouring, I doubt if this 
was much of an improvement, as 
stock running rapidly over an _ in- 
clined sieve covered with wire is still 
quite a scourer. An improvement was 





EDITOR’S NOTE: The accompany- 
ing article is the 15th in a series be- 
ing published under the heading “The 
Golden Era of Milling.” This and 
preceding articles were first published 
in The Northwestern Miller more 
than 50 years ago and deal with de- 
velopments during the period from 
1875 through 1900. 





made by making all the sieves to 
vibrate, and adding traveling brushes 
under them. The sieve motion was 
not reciprocating, like our purifiers, 
but a fast vibration caused by cams 
and springs. 

There were several styles of scalp- 
ers made. Every manufacturer varied 
his design, and usually had a patent 
on it. Some of these machines did 
excellent work, and a few of them 
are still in use, but as a general thing 
they have found their proper place 
in the bone-yard. One of the reasons, 
I think, for their being abandoned 
was the high speed vibration, and 
the many pieces and parts necessary 
in order to have traveling brushes 
under each sieve. Their liability to 
let the stock pass over them without 
being scalped made them trappy and 
hard to look after, so that in mills 
where they did not receive the best 
attention they were soon thrown out. 
This cut represents the best of its 
type. See Fig. 1. 

In the meantime, having tried sev- 
eral kinds of sieve scalpers without 
thinking them any improvement of 
a permanent nature, I busied myself 
in another direction by producing 
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: verizing or scouring action as would and time; besides, it was an expen- er as a separate reel; and, placing 
Style A be the case with conveyors, and there- sive machine. it on top of a flour dresser, do the 
by sending two grades of middlings Practically the same results could scalping with the upper and the grad- 
direct to purifier without passing be obtained by using my inner scalp- ing with the lower reel. It was more 
through conveyors. 

While this machine has many good 
points, and a great many of them 
were put into use, it may be said to CHECKERBOARD ELEVATOR CO 
be practically out of existence. The . 

wbacks to it were that it was 
7 scoaiinedetl than the ordinary MILLING WHEAT ” COARSE GRAINS ns MILLFEED 


reel, and there was a tendency on 

some stocks and in some sections of . 

the country for the inner cylinder to Hard and Soft Winter Wheat 
fill up. When from that, or any other 


cause, it became necessary to get in- ST. LOUIS + KANSAS CITY + MINNEAPOLIS + DENVER + BUFFALO 
to it, it took a good deal of work a 





























Figure 1 


what was known as the Gray double 
Calpe! See Fig 2 

This machine had to scalp the 
break, a perforated sheet steel jacket . 
for the inside cylinder. Inside of the how (0 control your dough 
*ylinder were carriers to distribute 
the stock, the broken wheat passing 


Figure 2 


over the tail to the next break. What 

passed through this inner cylinder 

dropped upon a sheet iron cylinder 

made conical, the largest end being 

at the head of the reel. This cone car- 

ried all the stock back to head of 

reel. The conical cylinder was sur- 

rounded by a cloth cylinder covered 

with silk, with carriers fastened to 

the cone to distribute and spread the 

stock; so that all the stock that 

passed through the inner scalping 

reel was carried back to the head 

and caused to pass over the outer reel 

clothed with silk. 
The intention was to take all the 

flour and fine middlings through the 

head end, and the coarse middlings 

over the tail, and the next grade of 

middlings through the silk at tail 

of reel, these two grades of middlings 

going direct to purifiers, and the fine 

middlings and flour to other reels to 

be separated, the reel revolving all fet 

together on one shaft. Controlled reaction rate in your prepared = doughnuts that have greater volume and pesyescr ashes Ces Se 
The theory of this reel is good; the mixes is a prime factor in helping your uniformity. They will show less dishing, Cleveland. Detroit, Les Angeles, New 

inner reel being smooth sheet steel], Customers turn out cake-type, machine cracking and “blow holes.’ They will York, Philadelphia, Portland, Ore.. Sas 

we got rid of the scouring action of doughnuts that have eye appeal. . . that have finer texture and better crust. In ee a jonsa 

F are tender and tasty. Such results, of baking, there will be up to 20 per cent 

course, bring profitable repeat business less grease absorption without loss of 

to your customers and yourself. tenderness or flavor. And your mixes will 

hold their leavening in transit and storage. 


the wire cloth. The conical cylinder 
between the scalper and the outside 
cylinder carried back the flour and Yy ‘M hh : 
1iddlings to the head of the silk on ears of Monsanto research have given : ‘ : 
middli “ od . .. Banga ~ Monsanto Sodium Acid Pyrophosphate, For details on leavening doughnuts or 
& smootn surface, avoiding any pu bath cumin, grasteiens-otatreltel ann ibera. cakes with Monsanto Sodium Acid 
tion that matches the precision-controlled Fevephenrnete, See Sr en “94 

baking in machines. It has brought you intormation On Monsanto s jree bak- 

~ a : 

PAPER SACKS a leavening with controlled reaction rate. ing laboratory service, contact the 


nearest Monsanto Sales Office or write 
FOR MILLERS When you change from ordinary leaven- © MONSANTO CHEMICAL COMPANY, 
ing to Monsanto Sodium Acid Pyrophos- Phosphate Division, 1700 South Second 
The Chatfield & Woods Sack Co. phate, MD grade, your mixes will make _— Street, St. Louis 4, Missouri. 


pisncen st vnc SERVING ENDUSTRY...WHICH ‘SERVES MANKIND 




















Figure 3 


accessible, did not cost any more, 
and was less liable to get out of or- 
der. This practice I have followed in 
a great many of the best and largest 
mills in this country, and many good 
millers are still using them. They 
have this, at least, in their favor 
as little scouring as it is possible to 
do in a reel scalper, large capacity, 
small liability to get out of order, 
and slow rotary motion. An oiler can 
look after them. 

But, having had a taste of sieve 
machines, which had shown some good 
points and many bad ones, it was not 
supposed for a moment that they 

vere to be dropped. There were flat 
ieves tried with reciprocating mo- 
ions and with cam motions; but they 
ived on for a day and were gone. 
‘Then there were several scalpers in- 
roduced with flat sieves with a gy- 
— motion. Now there was nothing 
new in this machine, as some of the 

anufacturers would have us believe, 
re it had been used in other trades, 
but it seemed to do better for scalp- 
dng than any other sieve scalper that 
had been tried up to this time. See 
Fic. 3. 
’ This machine was built 6 to 8 feet 
n length, with a cloth about 30 inches 


Figure 4 


wide. The sieve is hung on four hang- 
ers perfectly level, and if the machine 
is used for a single break it is fed 
along the entire length of the sieve, 
the stock traveling only 30 inches 
across the sieve, and the tailings dis- 
charging at the opposite side. So it 
will be seen that the sieve being plain, 
and the travel only 30 inches there 
can be very little scouring action. 














Figure 5 
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If the machine is simply for a 
scalper it has only a single sieve. If 
it be desirable to grade off one or two 
grades of middlings, then there is a 
sieve covered with silk below this 
one. Under this sieve and running 
lengthwise there is a shaft that drives 
a little upright at either end, with 
a crank that gives the sieve the gyrat- 
ing motion. 

If the grading sieve is used, then 
there is a right and left hand thread 
cut on this shaft to drive a brush to 
clean the silk; this brush is adjust- 


able and independent of the shaft. If 
the machine is used only for a scalp- 


er, and has a single sieve only, there 
is no brush and the shaft is plain, as 
the action of the stock on the sieve 
keeps the wire cloth clean. 

This machine requires but little 
power, has large capacity, is inex- 
pensive and not likely to get out of 
order, can be divided into three, four 
or five sieves for as many different 
breaks as desired, or used as one 


. break in large mills. It makes an ex- 


celient scalper and grader to the ex- 
tent of one or two grades of mid- 
dlings; but if we try to go further 
with it, it becomes complicated. 

It might also be considered the 
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connecting link between the old sieve 
scalpers already described, and the 
new type of sieve bolters which I will 
describe further on. It is the connect- 
ing link because it existed here before 
them, and still exists. Time alone can 
tell, but I am inclined to think that 
it may continue to do the simple 
scalping for the breaks, while the 
bolting may be done by some of the 
many sieve bolters now on the mar- 
ket, and being urged as the perfection 
of bolting machinery. 

But as the search to get a perfect 
flour dresser or round reel was still 
going on, I made practical tests and 
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. MORE EFFICIENT PRODUCTION ... 


LESS WASTE.. 


these are America’s requirements today 


. goals that are important, more than ever, in milling. The equipment on these two pages 


helps you stop waste . . 


“ENTOLETER” 


Adequate sanitation requires 
continuous mill-wide protec- 
tion by the most modern 


Don't give insects board 
and lodging in your mill 


e “ENTOLETER” 
necessary protection .. 


protection you can buy. 


Like most mills today, your plant probably has 
some “ENTOLETER” equipment. The question 
so important to continuous plant efficiency and 


a 


INFESTATION DESTROYER 
for Continuous Insect Control 


methods of grain cleaning 
and infestation control. 


team shown above gives 
. continuously . 
way from raw materials to finished products. 
This equipment gives you the most dependable 
and the most economical continuous sanitation 


.. all the ; 
protection. 





“ENTOLETER” 


CONTINUOUS 


. helps to secure the most efficient output of vital food materials . . . 


SCOURER-ASPIRATOR 
for Grain Cleaning 


product reputation is this: ARE YOU PROFIT- 
ING FROM COMPLETE MILL-WIDE PROTEC- 
TION BY USE OF “ENTOLETER’” SCOURER- 
ASPIRATORS AND “ENTOLETER” INSECT 
DESTROYERS? "ENTOLETER” infestation con- 
trol should be located at every danger spot in 
the mill. Don’t delay in securing this overall 


Mts more than awe d 


Daa 


CENTRIFUGAL MACHINES 


INSECT CONTROL SYSTEM 
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experiments for many months, at 
great expense. Having a mill close to 
the shop at my disposal, I could put 
these machines to the only tests that 
have any value; that is, giving them 
the work to do that they are intended 
to do, and run them night and day. 
This I did, making many different 
forms of machines, and many changes, 
until I got the reel, as shown in the 
illustration, of a Gray flour dresser. 
A brief description of which follows. 
See Figs. 4 and 5. 

This machine has a round, solid, 
smooth cylinder, preferably of sheet 
steel, eight to ten inches smaller in 
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diameter than the outside diameter of 
the reel, and keyed to the reel shaft 
so that it revolves with the reel. 

This leaves a space of four to five 
inches between the inside drum and 
the silk. In this space there is a series 
of buckets or carriers so shaped that 
they spread the stock over the silk 
on the up-going side, and if the reel 
becomes overloaded, the buckets will 
carry the surplus stock over the top 
of the drum and it will come in con; 
tact with the silk on the down-going 
side, thereby largely increasing its 
capacity. The buckets or carriers are 
placed so that they come within an 


PRODUCTION SECTION 


inch or 1% inches of the silk, accord- 
ing to the kind and amount of work 
they are intended to do. 

There is also a space left between 
the inner edge of the bucket and the 
drum, so that if the machine gets 
more of a load than is intended, it 
cannot be choked. Neither can the 
buckets and cylinder combined act 
as an elevator bucket to keep the 
stock off the silk, and thereby pre- 
vent the process of bolting; but the 
stock will drop upon the smooth drum 
and slide off to either side and upon 
the silk, and the process of bolting 
be continued. 
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An appalling amount of vital food materials is lost every year in manufacturing, due to 
inadequate dust control methods. The Simon Suction Filter Dust Collector helps you to stop 
~ dust waste in your mill most efficiently and dependably . . . 


You save dollars out of dust 
when you have the Simon 
dust control equipment. Dust- 
laden air that escapes to the 
atmosphere causes both a nuisance and a waste 
of valuable stock. This mill problem is effec- 
tively solved with the Simon Suction Filter Dust 
Collector. This self-contained, all-metal unit 
needs no accessory equipment except a fan and 
connecting ducts. Dust is collected at practically 
100% efficiency, permitting air to be blown out of 
the flour mill without costly loss of stock, or into 
the building without risk of dusty atmosphere. 


OTHER ADVANTAGES: Cleaned air from col- 
lector can be returned to mill to save heat in 
winter, and blown outside in summer to control 
humidity - Stops the dust nuisance - Proven by 
years of experience throughout the world - 
Streamlined ALL METAL design with minimum 
ledges and dead spots - Minimum maintenance 
cost - Low power — 1-HP to operate 12-section 
unit - Operates under suction, eliminating dust 
leaks. 


Mail coupon today for bulletin describing the 
many benefits of this equipment. 


" Mo dern Milling! 
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“ENTOLETER” Centrifugal Machines include: 
@ “ENTOLETER” Insect Destroyers 
@ “ENTOLETER” Scourer Aspirators 
e “ENTOLETER” Centrifugal Hullers 
@ “ENTOLETER” Impact Mill 
@ “ENTOLETER” Mixers 


3 e] 
The Simon Suction Filter Dust Collector 
U.S. Design and Manufacture by 
ENTOLETER DIVISION 





ENTOLETER DIVISION 


The Safety Car Heating and Lighting Co., Inc. 
1189 Dixwell Avenue, New Haven 4, Conn. 


Please send immediately full information on the “ENTO- 
LETER” Centrifugal Machines and The Simon Suction Filter 
Dust Collector. 


Name 

Company 

Address 

City, Zone and State 

Foreign Distributors: Henry Simon, Ltd., Stockport, England 
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The main object of this drum is to 
prevent the stock from dropping 
across the full diameter of the reel 
and cause a forced bolting, and conse- 
quently specky flour. Instead, any 
stock striking the drum will slide 
gently upon the silk. These reels are 
built with very little pitch, and in 
order to carry the stock through the 
ree] there is a series of iron spiral 
flights fastened to the drum so that 
with the reel running in the right 
direction, the spiral acts as a con- 
veyor. 

For example, the reels that I de- 
scribed in the beginning of this ar- 
ticle always carried a heavy load 
and would keep tailing over for a 
long time after their feed had been 
cut off. Almost as soon as the feed 
was cut off the reel stopped tailing 
over; showing that while it had a 
very large capacity it did not carry 
a large load. 

I consider this reel a great improve- 
ment on any that had gone before and 
almost as perfect a reel as can be 
made; for it has large capacity, re- 
quires little power, is so constructed 
that it bolts as clean and gentle as 
is possible, and is simple and not 
liable to get out of order. There are 
thousands of them in use in the larg- 
est aS well as in the small mills of 
this country, and they are still being 
put in. 

A brief outline of the present bolt- 
ing apparatus of American milling 
would be: For scalping, the round 
scalper with sheet steel, instead of 
wire cloth; or, the plain flat sieve 
with the gyratory motion with or 
without a grading sieve, that for the 
scalping of the breaks; for the bolt- 
ing of all patent and all stocks that 
are sharp or free, the flour dresser, 
such as I have just described, no 
forced bolting being used; for soft or 
flattened stock at tail end of mill, 
or in some cases for dusting very fine 
middlings, use centrifugals. The above 
description of bolting is intended to 
describe the best method before the 
advent of the sieve bolter. 

The cuts of the Gray reel (see Figs. 
6 and 7), show a fair sample of Amer- 
ican centrifugals. I do not believe it 
good practice to use anything in the 
nature of a centrifugal or differential 
rec! for any stock that is free enough 
to be bolted on a flour dresser; and 
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OFFERS THESE ADVANTAGES 


@ Enriches flour, macaroni products, corn meal 
and grits to Government Standards, easily and 
economically. All nutrients are supplied in ac- 
curately controlled pre-mixed form 


@ Minimumincrease of ash content—the 
original combination of starch base carriers 


oe 
@ Free-flowing—uniform feeding —excellent 
dispersion. 


@ Uniform, finer particle size of ingredients 
and carriers provides more uniform flour 
enrichment. 








Prompt delivery from our stock depots: 
Rensselaer (N.Y.), Buffalo, Chicago, St. 
Louis, Kansas City (Mo.), Denver, Cincin- 
nati, Minneapolis, Los Angeles, San Fran- 
cisco, Portland (Ore.), Dallas and Atlanta. 
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Before the development of VextraM, the original 
starch base enrichment mixture, vitamin pre-mixes con- 
tained mineral carriers which added more than 2/100 of 
one per cent (0.02%) ash in enriched flour. 


This 2/100 of one per cent can mean a difference of 10 to 
25 cents per cwt. in the market value of enriched flour 
... which, over a period of years, could make a difference 
of more than a million dollars to American Millers. 


Keeping the ash content of your enriched flour down . . . 
and the market value of your enriched flour up . . . is one 
of the important advantages of VextraM, the pioneer, 
low-ash, starch base enrichment mixture. 


OTHER STERWIN PRODUCTS FOR THE MILLING INDUSTRY 


OXYLITE®—A highly efficient and economical flour bleach- 
ing agent that has been approved by millers in every im- 
portant flour producing state. 

STERWIN’S BROMATE MIX—<a free-flowing maturing agent 
that is easy to handle and blend with flour. 


Call your Sterwin Technically Trained Representative or write direct to: 


Steeann Chemiizall. 


Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, NEW YORK 
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y Spectal Markets-Indcustrial Dirtsion of Winthrop-Stearns Inc., and Vanillin Dirision of General Drug Co 
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there are comparatively few places 
where it cannot be used. Of course, 
in very warm or damp climates, where 
the mill is on the short system, there 


would be a greater excuse for using 


more centrifugals. A centrifugal is a 
good thing to use when you can find 
nothing else that will answer the pur- 


pose, but it is well to use as few as 


possible. They are hard on silk and 
take too much oil and power. I write 
thus plainly about the centrifugal, al- 
though knowing well that it is oppo- 
site to the English practice. As a gen- 
eral thing English flour is all made 
on centrifugals and the stock scalped 
before going to it on a reel scalper. 

It has been no easy matter for mill- 
ers and milling engineers after having 
come through the great change of 
purifiers, and the still greater change 
of rolls, to bring the bolting system 
to its present state of perfection. 
All the machines were now so com- 
pact and well constructed that it 
was a real pleasure for a milling en- 
gineer to get a chance to build a 
large new mill with them. It was not 
only easy to build a mill that would 
do good work, but the mill would also 
be a thing of beauty, something that a 
man who took an interest in his busi- 
ness would be proud of. This was my 
own exp2rience, and I suppose it was 
the same with others. We naturally 
felt as though we had reached a 
place, and could have the 
rest we were justly entitled to 

But our rest was of dura- 
tion; unrest was in the atmosphere 
We had spent a lifetime in changing, 
but we must continue. I have ex- 
plained what we had done with the 
flat gvratory to the extent of 
scalping and grading; but during this 
time Carl Haggenmacher of Budapest 
was working on the flat sieve for the 
purpose of doing all the work of bolt- 
ing and scalping, using the gyratory 
motion. The Haggenmacher plansifter 
will be described in the next article 


camp ng 


short 


sieve, 


Rapid Test Measures 
Viability of Corn 
for Industrial Use 


RAPID test for the viability of 
Ac for industrial use is de- 
scribed in a recent issue of 
Cereal Chemistry, official journal of 
the American Association of Cereal 
Chemists 
The test was devised by Peggy D 
Baird, M. M. MacMasters and C. E 
Rist of the Northern Regional Re- 
search Laboratory, Peoria, IIl., one of 
the laboratories of the Bureau of 
Agricultural and Industrial Chemis- 
try, U.S. Department of Agriculture. 
It depends upon a chemical reagent, 
2,3,5-triphenyltetrazolium chloride, 
imparting an easily discerned car- 
mine red color to living portions of 
the germ 
In prefacing the details of the test, 
the authors state that corn processors 
have long needed a rapid test to de- 
termine, before purchase, the suita- 
bility of grain for their use 
“In the past few years this need 
has grown as the result of the in- 
creasingly prevalent practice of dry- 
ing corn artificially,” the authors 
state. ‘Several factors have contrib- 


Shapwaciicle 
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uted to make artificial drying a more 
common practice, chief of which is 
the present widespread use of me- 
chanical corn pickers.” 

It was stated that some corn wet 
millers have been loathe to purchase 
corn from a county in which a com- 
mercial drier was known to be oper- 
ating because over-heating during 
drying damages corn for starch pro- 
duction. Processors have stated that 
dead corn is undesirable for the pro- 
duction of starch. These facts, to- 
gether with the experience of seed 
corn producers that over-heating de- 
stroys viability led to the investiga- 
tion of a test for viability of corn 


which might serve to indicate the 
value of the corn for industrial proc- 
essing. 

The test is described by the au- 
thors as follows: 

“One hundred kernels of the corn 
to be tested were soaked for from 
1 to 2 hours in distilled water. The 
shorter period was used when soft 


lla 


corn was tested, the longer when na- 
turally or artificially dried corn was 
being examined. After soaking, each 
kernel was bisected longitudinally 
perpendicular to the broad face. The 
cut was made with a sharp razor 
blade while the kernel was held un- 
der distilled water. Bisecting under 
distilled water tended to prevent the 
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ODERN AND SANITARY — from 

top to bottom — the Allis- 
Chalmers free-swinging sifter is pro- 
viding new highs in sanitary oper- 
ation for flour millers from coast 
to coast. 

Streamlined in appearance and 
functionally designed for efficient 
production, this new machine is 
packed with outstanding features. 

Exterior has clean liné& with no 
ledges. Inside walls are smooth ply- 
wood or stainless steel, as preferred. 
Ventilated hold-down box is ar- 


It's SANITARY and MODERN! 


...10p to Bottom 


STAINLESS STEEL 
OR PLYWOOD INTERIORS 


EASY-TO-CLEAN 
BOTTOM POCKETS 


ranged for air suction attachment — 
providing ventilation through section 
channels on warm, moist products, 
Heavy duty driving mechanism has 
adjustable throw — 2Y, to 4 in. — 
with no loose weights. Stainless- 
steel-lined bottom pocket is made 


for easy cleaning. 


ALLIS-CHALMERS 


World's Largest Producer of Flour Mill Equipment 


Allis-Chalmers free-swinging sift- 
ers are available in two, four and six 
sections with 12, 17, 22, or 27 sieves 
in each section. Get full details from 
any A-C sales office or write direct. 
Ask for bulletin 06B7180. 

ALLIS-CHALMERS, 1102A SO, 70 ST. 

MILWAUKEE, WIS. 
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Mixing Arm Arrangement! 





Specifically developed to beat, fold, overlap, 
work, and agitate every particle of substance in 
the batch for a really thorough, yet faster, mixing 
action. And, the agitator or paddle design of the 
mixing arms is adjustable to meet every operating 
requirement. Yes, this mixing arm arrangement 
is your answer to correct blending! 


The PEERLESS Mixer is fully ball-bearing and 
anti-friction—and is permanently built of All- 
Welded High-Grade Steel. It runs quietly, 
without the excessive vibration of a rivet-type 
machine. Precision made in single or multiple 
units, there is a type and size exactly fitted to 
meet any of your requirements. 
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formation of a deposit over the cut 
surface. 

“One half of each kernel was laid, 
cut side down, in a petri dish con- 
taining sufficient 1% aqueous tri- 
phenyltetrazolium chloride solution to 
cover the kernel pieces. The dish was 
then placed in a dark cabinet at 
room temperature for from 1 to 1% 
hours. The kernel pieces were then 
examined to determine viability. The 
variation between duplicate samples 
was within the range, 0-5% 

“The viable parts are colored car- 
mine red by this procedure. In strong- 
ly viable corn (i.e., kernels which will 
give vigorous seedlings), the entire 
germ, composed of the embryonic 
plant and the scutellum, is colored. 
There are certain instances, however, 
when only portions of the germ are 
colored yet the seed is still viable. 

“If only strongly viable corn is con- 
sidered to be suitable for use, the pe- 
riod of contact of the kernel pieces 
with the reagent can be limited to 
30 minutes. In this case only those 
pieces which show a pink color over 
the entire cut surface of the germ 
would be counted as viable 

“In cases of urgency at least a 
close estimate of the viability of corn 
can be made with triphenyltetrazo- 
lium chloride in only one hour. The 
corn is bisected without preliminary 
soaking, and the viability is deter- 
mined after a one-hour staining p2- 
riod. There is some mechinical diffi- 
culty in bisecting the hard kernel. 
The resulting dam»ge to the cells 
sometimes formation of a 
heavy scum which must be removed 
before the viability of the kernel is 
determined.” 

The authors caution that the re- 
agent sensitive to light 
but it can be kept for several months 
in a dark bottle stored in a refriger- 
ator. It is colorless when prepared 
and appearance of a dark amber col- 
or indicates that it is no longer 
ful. 

They conclude that, on the basis of 
the knowledge at hand, the test for 
viability with the reagent appears to 
offer promise for the determination 
of the industrial suitability of corn 
as offered for sale. This test requires 
no complicated equipment, relatively 
little time, and a minimum of techni- 
cal knowledge on the part of the 
operato! 
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$1 500,000 ELEVATOR 
KENNEWICK, WASH 
tion of a $1,500,000 grain elevator 
here, now under way for the North 
Pacific Grain Growers Assn., is sched- 
uled for completion in September 
The elevator is being erected by 
George & Sons, Spokane, on land 
purchased from the port district 
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Country Miller 





rom pase 
is Mr 
miller. 

The mill itself is not much to look 
at. It is small, and is housed in a 
frame building sheathed with corru- 
gated iron, containing a collection of 
old machinery which probably would 
cause a miller who is accustomed to 
“modern” machines to throw up his 
hands in dismay. 

The first piece of equipment the 
modern miller would notice, and 
show curiosity about, is a 48-in. buhr- 
stone mill that has been making flour 
since 1877, according to Mr 
son. 

Other items of almost equally an- 
cient vintage include six stands of 
rolls which Mr. Sorenson said were 


Sorenson an average country 


Soren- 
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“new in 1894.” They are 7-in. by 
18-in. Nordyke & Marmon stands, 
three of them on the break system 
and three on the reduction system, 
which is just about as short as mill- 
ing systems go. 

The only new or modern piece of 
equipment in the plant is a 4-section 
sifter. The purifiers probably would 
be classed as ancient and the same 
holds true for the grain-cleaning ma- 
chinery, the air system and the pack- 
ers. But the remarkable feature about 
the mill and its miller-owner is that 
both continue to chug away, making 
one grade of flour—a high patent 
family flour—and three _ specialty 


products: Self-rising buckwheat flour 
pancake mix, self-rising wheatcake 
mix, and a whole wheat flour. The 
buckwheat and whole wheat flours 
are ground .on the old French buhr- 
stone mill. The wheat flour is pro- 
duced on the roller mills. 

Mr. Sorenson's flours have been 
sold under the same brand name, and 
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in the same type of package, for 
more than 60 years, and the grand- 
daughters of the original housewife 
purchasers of Sorenson’s “Gold Lace” 
flour continue to come back for more. 
The same is true of the mill's “Rock- 
ton” self-rising buckwheat pancake 
mix and the whole wheat flour. Mr. 
Sorenson said that nothing has been 
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RESULTS OF TREMENDOUS 
NUTRITIONAL EXPERIMENT USING VITAMIN ENRICHMENT 


* Symptoms of 2nd most fatal disease reduced 70% 


* Beriberi deaths steadily falling 


In an experiment in the Philippines now involving 
over 90,000 persons, conducted with the approval of 
the Philippine government and medical associations, 
and in which Hoffmann-La Roche is proudly coop- 
erating, remarkable health benefits from rice enrich- 
ment have been demonstrated. This is reported by 
Juan Salcedo, Jr., M.D., M.A., Director of Nutrition. 
Institute of Nutrition, Manila, P.1. 

With rice the principal food, and beriberi the No. 2 
cause of death, this new “Battle of Bataan” was plan- 
ned and waged to determine whether enrichment of 
rice would reduce the incidence of beriberi. 
Province was selected because of its high beriberi 
mortality and because rice traffic could be readily 
(Early investigation showed en- 
riched rice completely satisfactory in taste, color, 
odor, palatability and digestibility.) 

“There are indications from raw data available from 
the present clinical beriberi resurvey that the beriberi 
incidence has been reduced by 70%."’* 

Beziberi mortality rates have also steadily dropped 


controlled there. 


Bataan 


Write jor reprint 


in the “enriched rice’ area without significant change 


in the control area. 


* Infantile beriberi virtually eliminated 


This dramatic and specific evidence of the bene- 
fits of vitamin enrichment should have a vital effect 
in improving the health of peoples all over the world. 


WHAT THIS MEANS TO YOU 


While this experiment concerned white rice, it proves 
the benefits to public health through enriching white 
bread and rolls, family white flour, and other proc- 
essed cereals. Any miller of wheat, rice, or corn—any 
baker—any macaroni and noodle manufacturer, who 
is not now regularly enriching his products may well 
ask himself if he cap any longer afford to withhold 
such extensive health benefits from his share of the 
consuming markets. 


*Quotation from latest of published interim medical reports. 


ROCHE 


VITAMINS FOR ENRICHMENT 
VITAMIN DIVISION + HOFFMANN-LA ROCHE INC. « NUTLEY 10, N. J. 
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changed in the method of manufac- 
turing or marketing the flour for the 
past 50 years. He should know. He 
grew up in the mill and took it over 
in 1920 upon the retirement of his 
father, O. C. F. Sorenson, who estab- 
lished the business in 1875. 


Products Lack Promotion 

Sorenson's “Gold Lace” family 
flour and the “Rockton” buckwheat 
flour probably are nonentities as flour 
brands go. He has no advertisements 
in magazines or newspapers or no 
other promotional literature to make 
the names known to flour buyers 
and housewives. He said that perhaps 


Not 
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he could sell more flour if he adver- 
tised, but he added that he thinks 
he is selling enough 

Neither does he have a salesman to 
call on flour jobbers or grocery whole- 
salers to spread the brand name and 
its fame abroad in the land. He just 
sits and waits for the orders, which, 
he says, will come in. “They’ve been 
coming in that way all the -time 
there has been a Sorenson Milling 
Co.,” he asserts confidently. 

“Here’s what I mean,” he said, 
handing this writer a collection of 
letters and postal cards. One was 
from a wholesale grocery in North 
Dakota, another from a retaii grocer 


in Minnesota; another a postal card 
from a housewife in Newton Center, 
Mass., and still another postal card 
order from Los Angeles, Cal. 

True to the tradition of a country 
mill, much of the business ‘s ac- 
counted for by grist milling for the 
farmers in the Kasson community 
Mr. Sorenson said that he had “quite 
a number of farmers who regularly 
hauled their wheat to the mill and 
00} sivadde juasea1 ay} YILH ARTTIGeIA 
had it ground into flour. The millfeed 
is retained. “I've got a good demand 
for my millfeed,” he said, “and I 
get a good price.” Probably that 
short three-break system has some- 


which on OL contain ¥V-90"! 


Of course, they all contain S-L-O-W acting V-90 phosphate because 


there is no substitute for customer satisfaction . . 


. no substitute for 


the outstanding baking performance assured only by V-90! The 


unique leavening action of V-90 helps you give your customers what 


they want . . . helps you build repeat sales! 


VICTOR CHEMICAL WORKS 


141 West Jackson Bivd. ° 


*Coeted Anhydrous Monocaicium Phosphate 


Op eeererer 


TIMULATES SALES...STIMULATES SALES...STIMULATES SALES... 


Chicago 4, Illinois 


February 13, 1951 


thing to do with the quality of the 
mill's by-product feeds. 

Mr. Sorenson is a miller who takes 
considerable pride in the quality of 
his product and admits that he gets a 
lot of personal satisfaction from his 
work. He said that milling good flour 
perhaps could be classed as much a 
hobby with him as it is a vocation. 

Likes Old Buhrstone Mill 

He has an affection for the old 
buhrstone mill bought by his father 
more than 75 years ago. He con- 
fessed that “there’s something pleas- 
ant about the song of that old mill 
when it is running that is music to 
my ears.” 

“You probably never have seen a 
buhrstone mill in operation,” he con- 
tinued. “When it gets warmed up and 
is grinding away, there is a certain 
musical note in the sound of its 
grinding. After a while, you can just 
tell by the way it sings whether it is 
grinding the way you want it to 
grind.” 

The Sorenson Milling Co. had its 
beginning in 1875 when the elder Mr 
Sorenson, an immigrant from Sjael- 
land, one of the islands in the Baltic 
Sea which makes up Denmark, built 
a wind-powered mill at Claremont 
Minn., approximately 15 miles from 
Kasson. 

Two years later, because his busi- 
ness had increased and because the 
wind was not a very dependable 
source of power, Mr. Sorenson built 
a water-powered mill on the Zumbro 
River about two miles distant from 
the site of the windmill. The river 
mill site was given the name of Rock- 
ton. The water-powered mill contin- 
ued to grind until 1894, when it was 
again necessary to build a larger 
mill. This time the elder Mr. Soren- 
son chose Kasson, which by that 
time was a thriving village located 
on the railroad 

The French buhrstone was moved 
from mill to mill, along with other 
equipment, but the Kasson mill's 
capacity was increased by the addi- 
tion of the Nordyke & Marmon roll- 
er mills. 

The mill at Kasson was equipped 
with a steam engine to drive it. The 
old engine, after many years of serv- 
ice, finally wore out and an electric 
motor was installed in its place 

Local Farmers Grow Buckwheat 

The mill has a storage capacity of 
approximately 2,000 bu. wheat and 
buckwheat which Mr. Sorenson buys 
from the farmers in the Kasson com- 
munity. He said that he is a “choosy” 
wheat buyer and is grateful for the 
loyalty of his farmer wheat and 
buckwheat growers. There is no writ- 
ten contract between Mr. Sorenson 
and the farmers who grow buckwheat 
for him. The crop is not a very com- 
mon crop in Minnesota but Mr. Sor- 
enson’s farmer friends around Kas- 
son grow buckwheat year after year 
more from a sense of loyalty to the 
Sorenson mill than from habit or 
because it is a good cash crop. 

In milling the buckwheat, Mr. Sor- 
enson uses the first break roll of 
his mill as a huller, lifting the hulls 
off by screening and conveying the 
hulls to the boiler room for burning 
After the buckwheat has been hulled 
on the roller mill, it is up to the old 
buhrstone mill to grind it to flour. 
The buckwheat flour is used in mak- 
ing the “Rockton” self-rising buck- 
wheat pancake mix, and is also pack- 
aged as a straight buckwheat flour 
Pancake Mix Formula Unchanged 

The Rockton buckwheat pancake 
mix formula, Mr. Sorenson said, is a 
closely guarded secret. It has been 
packed for retail sale in 214-lb. coat- 
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Shown in the picture above are three 
roll stands, 7 in. by 18 in. Nordyke & 
Marmon, in the break system of the 
Sorenson mill. The stands were in- 
stalled in the mill when it was built 
in 1896. 





ed paper bags for more years than 
Mr. Sorenson can recall. The design 
of the printed material on the bag 
has never been changed and the type 
face used in the printing is one that 
old catalogs in print shops indicate 
was in vogue in the 1890s. The print- 
ing is in a brilliant fire-engine red. 
The only printing on the back of the 
package is the Sorenson slogan, 
“There's Nothing Like It.”’ The sacks 
are hand-tied. The paper bags for 
packing the pancake mixes have been 
supplied “for a long, long time” by 
the Minneapolis plant of Bemis Bro. 
Bag Co. The original printing was 
done from wood block engravings 
and that design has been continued. 

The Sorenson line of flours also in- 
cludes a self-rising wheatcake flour. 
The self-rising flours are blended in a 
small batch mixer which has a ca- 
pacity of about 400 lb. The mix is 
packed off in a small hand-packer. 

Mr. Sorenson readily admits to be- 
ing 74 years of age. His father lived 
until he was almost 93, spending the 
last 20 years of his life in California 
after turning the mill over to his 
son in 1930. 

As one talks to Mr. Sorenson and 
listens to his simple recitation of his 
philosophy, it is difficult to disasso- 
ciate the miller of Kasson with Dad 
Fetchit, the fictional owner and oper- 
ator of the equally fictional Fish 
River Roller Mill. The pungent bits 
of philosophy expressed by Dad 
Fetchit in The Northwestern Miller 
and the observations on life, one’s 
work, way of living as ex- 
pressed by Mr. Sorenson are remark- 
ably similar. 


one’s 


Philosophy of Thoreau 

Mr. Sorenson's philosophy may 
have been acquired from his early 
reading of the works of Henry David 
Thoreau, author of the classic ‘“Wal- 
den; or Life in the Woods,” a narra- 
tion of his two years of living in a 
hut of his own construction near 
Walden Pond in Massachusetts. 

Mr. Thoreau believed that the less 
work one did, over and above the pos- 
itive demands of necessity, the better 
for him and the community at large. 
He would have had the order of the 
week reversed—six days of rest and 
one of work. Mr. Thoreau, according 
to his biographers, was not a lazy, 
shiftless man. He was quite indus- 
trious and, while his profession was 
that of a surveyor, he was a natural- 
ist at heart. 
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Neither is Mr. Sorenson lazy. He, 
too, is quite industrious. He believes 
in living his life to its fullest. “I sim- 
ply cannot see any point in working 
hard, week in and week out, year 
after year in order to amass a suffi- 
cient amount of money to enable one 
to retire,” he argues. “In nine cases 
out of ten, I have observed that the 
man who does that doesn’t know 
what to do with his leisure time after 
he retires and he is worse off than 
before. He’s lost and he’s unhappy.” 

To illustrate: Mr. Sorenson's avo- 
cational interests center largely in 


out-of-doors activities. He has an old 
model automobile which is kept in 
good repair. He has three purebred 
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GYRATORY SCREEN for 


CLEANER SEPARATIONS 
LARGER CAPACITY 
@ High Speed 





Write for Further Details. No Obligation. 


NOR-VELL, Inc. 


FORT SCOTT, KANSAS 
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Every schoolboy knows 
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that Eli Whitney invenied the 
cotton-gin in 1792. What is just 
as important was his pioneering 
in the field of mass production. 
He demonstrated to the govern- 
ment the practicability of mak- 


ing interchangeable parts for 
rifles which, up to that time, 


had been hand fitted. 


SWISS SILK was a pioneer 
in the manufacture of fine tex- 
tiles for the bolting of flour and 
today, more than a century since 
we first started shipping this 
superior bolting cloth to the 
millers of America, our brand 
names are recognized as the 
acme of perfection. 
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IS Your NAME 
és This List? 


PILLSBURY MILLS 

GENERAL MILLS 

INTERNATIONAL 
MILLING 


SOLIDATED MILLS 
HAYS CITY FLOUR MILLS 
COLORADO MILLING and 

ELEVATOR CO. 


GOOCH MILLS 


ALABAMA FLOUR MILLS 
LYON AND GREENLEAF 


INLAND MILLS, INC. 
KING MIDAS FLOUR 
MILLS 


WAGGONER GATES 
MILLING CO. 

ARCHER-DANIELS- 
MIDLAND CO. 

BELLEVILLE FLOUR 


MILL CO. 
— MILLING. 


The Big New 
BURROWS 
Catalog 


lists all types of 
modern equipment. 
A helpful buying 
guide. Yours upon 
request. 


1316-MP SHERMAN AVE. 


You have just read the names of a few of many 
well known concerns that have installed the 


New MODEL 
There are a lot of good reasons why the New Uni- 
versal Tester ranks first with the milling industry 

Here are some of them: 

@ The Universal, a dependable tester for flour, feed 
and wheat (both dry and tempered) gives a direct 
moisture percentage reading on a dial, instantly. 
No charts or mathematical calculations. 
@ Built-in thermometer automatically indicates tem- 
perature of sample. No separate temperature tests 
required. 
@ Consistently accurate. Gives same reading re- 
peatedly on same sample. Simple to operate. Com- 
pletely portable. No maintenance. 


Write for literature and details of liberal 


Free TRIAL 


UUs 


EQUIPMENT COMPANY 


EVANSTON, ILL. 











Don't Neglect Elevator 
legs—They Start Fires 


Never Force a Choke—Dig it Out. 
Inspect the Head and Boot Bearings Regularly, 


Check Pulley and Cup Belt Alignment. 
Do Not Operate Idle Legs. 

Watch Drive Belt Tension. 

Clean Space Under Head Pulley Regularly. 


Mitt Mutual Fire Prevention Bureau 
400 W. Madison St. 


According to Instructions. 


CHICAGO, ILL. 








Beagle hounds, a canoe, a tent, plus 
camping and fishing equipment. 
“When I feel the urge to take a 
vacation in the summertime, I lock 
up, load my camping equipment and 
canoe and one of the dogs in the car 
and take off for a lake,” he said. He 
added that he usually spends a cou- 
ple of weeks on an expedition of this 
type, fishing, swimming and lying in 
the sun “until I get as brown as an 


* Indian.” 


About 20 years ago Mr. Sorenson 
decided that a trip around the world 
would be interesting. So he and Mrs. 
Sorenson, in company with a Minne- 
apolis couple, took a long, leisurely 
trip that took them to England, 
France, Italy, Spain, Portugal, North 
Africa and other countries in the 
Mediterranean area 

They have spent some time in 
California during the past nine win- 
ters, and in January he confessed to 
a hankering for taking off on a trip 
again. “We'll probably go down to 
Savannah, Ga., and visit our son,” he 
said. 

The miller of Kasson is a highly 
respected individual in his commu- 
nity. He has served on the village 
school board for a number of terms, 
and while his two sons were 'teen- 
agers, he organized and was the 
leader of a Boy Scout troop for six 
years. 


Naturally, the Boy Scout troop un- 
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der Mr. Sorenson concentrated its 
activities on out-of-doors projects. 
The troop built a camp on the site 
of the old Rockton mill on the Zum- 
bro River a few miles from Kasson. 
While the mill was moved from the 
location in 1894, the site on which it 
stood and a 30-acre piece of land 
bordering the river, has remained 
the property of the Sorenson family. 


Neither of the two Sorenson sons 
are millers. Both are graduates of 
the University of Minnesota. One ma- 
jored in electrical engineering and is 
employed by the Union Bag & Paper 
Corp., and the other majored in mu- 
sic and lives in Kasson where he 
teaches music. 

Mrs. Sorenson is the company’s di- 
rector of products control in fact if not 
in name. Mr. Sorenson said that she 
bakes every day, adding that “there 
is no surer test of your products than 
to try them out in your own kitchen.” 


By the usually accepted standard 
of measure, Mr. Sorenson probably 
would not be catalogued as a suc- 
cessful man. He does not have a bank 
full of money. But if the attainment 
of a goal or the fulfillment of a de- 
sire is a measure of success, he is a 
successful man. He has found joy 
in his work and in living, and, ac- 
cording to Mr. Thoreau’s logic, Mr. 
Sorenson's way of life has been bet- 
ter for him and for his community. 
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he'd check the 


SAVINGS, SANITATION 


and SAFETY of 


Today... 
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We 


HOFFMAN 


Heavy-Duty 


VACUUM CLEANING EQUIPMENT 


4S HOFFMAN | 


- Se ee 4 


CANADIAN PLANT 


! 


Grandfather knew a good idea when he 
saw one! And if he had today’s problem of 
mill sanitation, he'd solve it as hundreds 
of alert, progressive mills have done—with 
Hoffman heavy-duty vacuum cleaning 
equipment! Cleans cracks, floors, con- 
veyors, elevator boots, sifters, reels as 
never before — often while the mill is in 
operation. Reduces infestation, fumigation 
costs, and fire and explosion hazards. 


Stationary and Portable 
Equipment to meet your needs 
Write for Your FREE Survey! 


Hoffman builds stationary systems, in a 
wide range of sizes, to provide central col- 
lection of dust and infested material. At 
left is a typical installation with multi- 
sweeper cleaning by means of central pip- 
ing and conveniently located inlet valves. 


NEW A SMALL SIZE 
e 


PORTABLE 


EQUIPPED WITH MOTOR FOR CLASS I! 

GROUP G HAZARDOUS LOCATIONS. 

SUPPLEMENTS YOUR PRESENT EQUIPMENT, 
WRITE FOR LITERATURE TODAY. 


MACHINERY 
Spee 8 AT eas 


CANADIAN HOFFMAN MACHINERY € 
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I} You Need Ya— 


WE'LL COME 
A‘RUNNIN’ 





WE CAN HELP RELIEVE YOUR LAB PRESSURE 


made to fit your needs 
Don’t kill your chemist with overwork. Call old youl 
Doc Doty to help him out. In every mill routine 
laboratory work has piled up fast, with additional Here is a belt made especially to fit 
vitamin tests, sanitation sample, new feed analysis the requirements of flour mills . . 
and the like. We can relieve the pressure in your Rhoads Flour Mill Belt. Of medi- 
: ‘ um-heavy weight ... two-ply thick- 
laboratory by running those extra feed and sanita- oe “i : 
, ness and waterproof}, it is designed 
tion samples every month. We can handle fats and to increase the efficiency of roll 
fibers quickly and accurately. And microscopic mill and sifter drives. Other fea- 
studies are a specialty with us. Volume makes our tures of this belt are .. . less stretch 
service very economical. . . . low slip . . . longer, more pro- 
ductive life. We will gladly and 
promptly answer any inquiries 


about Rhoads new Flour Mill Belt. 
Write for 
full particulars 
PRODUCERS OF FINE LEATHER FOR 249 YEARS 
Secfnical heboralonies J. E. RHOADS & SONS 


35 NORTH SIXTH ST., PHILA. 6, PA 
8 W. 9th St., KANSAS CITY, MISSOURI 
A RECOGNIZED REFEREE LABORATORY 






































TRIPETTE & RENAUD Fils Sailly-Saillisel & Paris, France 
birthplace of world-famous 


“SHUTTLE BRAND” SILK BOLTING CLOTH 


OUTSTANDING FOR ITS UNIFORMITY, DURABILITY, TENSILE STRENGTH 


For reliable results in your bolting operations insist on this 
Trade Mark 


Distributors 


Importers The J. K. HOWIE Co. H. ©. PURVINE 


F. H. PAUL & STEIN BROS., Inc. | a 20 Flour Exchange 510 Shelby Building 
—— - Minneapolis 15, Minn. Bristol, Tenn. 
100 Gold St. New York 7, N. Y. 
S. HOWES CO., Inc., KIPP-KELLY, LTD 
Silver Creek, N. Y. Winnipeg, Canada 
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HARVESTS MAY VARY 
BUT NOT OUR Sar ae ee eae 
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FULL STRENGTH |] Jee 
MALTED WHEAT 3 
FLOUR 


As every miller knows, Mother Nature 
is fickle, particularly when it comes to 
enzymatic activity in the wheat berry. ie ei 

So when you are correcting that varia- . Sie 


tion, you must do it with a product of caer 

uniform dependability. You can rely on * (; ANMOIRIE BR ANI) 
our Full Strength Malted Wheat Flour. : fs 

It is the standard of quality for the mill- ° ° ° 
ee Te vease.al enoe: Silk Bolting Cloth and Grit Gauze 
rience and technical “know how.” Canmore Brand Silk Bolting Cloth is a product of the highest quality, 
made in Scotland by skilled silk weavers and technicians. 


Expert supervision at every stage of its manufacture ensures its 
perfection and complete efficiency. 


AS DEPENDABLE AS IT 1S BRITISH 


The Kansas Milling Rob 7 n gon 


ere Company eimai THOMAS ROBINSON AND SON LIMITED 
ce ROCHDALE .... . . . ENGLAND = 


LONDON OFFICE 








AFRICA HOUSE KINGSWAY LONDON, W.C. 2 








We’ve Been Specializing on the Grain and Milling Industry for 
the Past 25 Years and Have Made Valuations on: 


421,400 sacks daily flour mill capacity 15,804 tons daily formula feed capacity 


200,400,000 bu. terminal elevator capacity 1,068 tons daily soybean processing capacity 


For 25 Years Appraisers to the Milling and Grain Trade 


Appraisal Service Company 


INCORPORATED 


Minneapolis Minnesota 


APPRAISERS TO THE MILLING AND GRAIN TRADE 
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How the BWH ROTOCURE 
PROCESS eliminates OCS" 


— «a major cause of Premature Belt Failure 


IN every 30 to 40 feet of belting cured by the flat 

press method, there’s a 2" to 4" danger zone which often 

means trouble ahead. These zones consist of overcured or 

doubly cured segments — the result of “stop and go” vulcani- 

zation in which the previously cured portion is advanced /ess than 

a press length. These overcured sections constitute a mere 1/240th ‘ : 

to 1/90th of the belt but invite serious surface wear and structural weak- Vou wont Gad them te 

nesses that can cause early failure of the entire belt! BWH Retewwred Process 

Not so with BWH ROTOCURED belts, however. They are the only belts made by a om amgyadbescnan gies 

continuous, never-ending curing technique. THERE ARE NO OVERCURED SEGMENTS. et ae ee ee 

ROTOCURE (even, uniform cure) benefits users 4 specific ways as it steps up efficiency and cuts 30° to 40° in all belts 

belt maintenance costs. RESULT: LOWER COST PER TON OF MATERIAL CONVEYED! made by the flat press 

process. Only Rotocuring 

eliminates this cause of 
belt failure. 


* “Overcured Sections.” 


1. Because there is no double vulcanization, uniform abrasion resistant covers are always assured. 
2. Continuous vulcanization eliminates overlaps which can reduce flex life up to 40%. 
3. Mechanical distortion (inherent with flat press curing at the press ends) is eliminated. 
4. Constant, uniform stretch results at all times. 
BWH ROTOCURED BELTS will give you appreciably longer per- 
formance, lower your costs and spare you maintenance headaches. 
Remember, only BWH Conveyor belting offers you the decided advan- 
tage gained through the exclusive ROTOCURE PROCESS. 
Distributed by 
LEIGHTON STEERE BELTING & SUPPLY CO. 
324-328 No. First Street, Minneapolis, Minn. Phone: NEstor 1271, ATlantic 1281 





DIAGRAMATIC SKETCH OF EXCLUSIVE ROTOCURE PROCESS 











Another Quality Product of 


Boston Woven Host & RUBBER COMPANY 


Distributors in all Principal Cities 
PLANT: CAMBRIDGE, MASS. * P.O. BOX 1071, BOSTON 3, MASS., U.S. A. 
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handle a substantial volume of grain, 


you need... 























Designed by Hart-Carter engineers to 
meet specifications of the U. S. 
Department of Agriculture, the Carter 
Dockage Tester is a machine used for 
accurate and uniform testing of grain 
samples for dockage. 


The new machine is being used 
officially in grain inspection offices of 
the USDA and by the Department's 
licensed inspectors, including state 
grain inspection offices. 


The Carter Dockage Tester uses one 
riddle and three sieves simultaneously, 
also aspirates at the same time. Sieves 
are cleaned mechanically between 
each test of samples. 


Official procedures have been 
established for testing wheat, corn, 
barley, rye, flaxseed, rice, and 
grain sorghums. 


Write for descriptive folder today, 


Right-hand side at discharge 
end, showing sample pans in 
position. 


HART-CARTER COMPANY 


673 NINETEENTH AVENUE N.E. MINNEAPOLIS 18, MINNESOTA 





